Stir-n-roll pastry 

The most tried-and-true recipe seems 
to be from Jean Skibinski, who has used 
it for almost 40 years. “As a bride I was 
living on the West Coast and couldn’t 
get Mom to help with pie crust from the . 
East Coast,” she said; so she turned to 
her Wesson oil cookbook instead. Many 
readers suggested cutting back on the 
salt. Several donors shared this one, 
from varied sources. . 

2 cups sifted all-purpose flour 
1% teaspoon salt (or less) 

Ye Cup oil : 

Ys cup cold whole milk 


Mix. the flour and salt together. Pour 
the oil and milk into a measuring cup 
together, but do not stir, Add to flour 
all at once. Stir with a fork until mixed, 
Press into a smooth ball. Cut into 
halves and flatten slightly. 

Place one half between 2 (12-inch) 
square pieces of wax paper. Roll out 
gently. Carefully peel off the top paper. 
Lift by top corners of the wax paper, flip 


over and center, paper side up, in pie | 
plate. Peel off the remaining paper. 
Press to fit the pie plate. Add filling and 
repeat with the top crust. Trim and seal 
the edges. Cut small slits near the cen- 
ter to allow steam to escape. Bake as 
directed in each recipe. 

For a single crust, try the following 
quantities: 

1% cups flour 

1 teaspoon salt (or less) 
’ % cup oil 

3 tablespoons cold milk 

A few hints: Wiping the rolling sur- 
face with a damp cloth helps prevent 
the wax paper from slipping. 

Helen Forrest’s recipe calls for rolling 
the pastry in aluminum foil. 

‘Several of the recipes use water in- 
stead of milk, and some add a teaspoon 
of sugar. 


